ABSTRACT: This paper aims at studying the accumulation of free volatile terpene flavours (FVT) and bound precursor terpene flavours (BPT) under the action of 12 selected wine yeast strains (S1, S2, S3, S4, S5, S6, S7, S8, S9, S10, S11, S12). The importance of these flavours results from the fact that they confer wines a savoury, floral aroma; their amount is closely related to a series of factors, of which one makes the object of this analysis. The must under alcoholic fermentation comes from the Gârbova area (Sebeș-Apold Vineyard), obtained from the variety Muscat Ottonel. The 12 strains used in the alcoholic fermentation resulted in the determination of considerable amounts of terpene flavour compounds, between 370 µg/L and 1100 µg/L, which recommends their use in making quality wines.
INTRODUCTION
Wine yeasts play a big part in the formation and establishment of wine sensory properties. Nowadays, great emphasis is placed on using selected yeasts of superior biotechnological properties, so as to ensure quality wines.
Human perception of wine flavours results from an entire complex of sensations conferred by various components and substances, of which some can be determined, and others not so much (Lawless and Heymann, 1998 , Pacala et al.2009 , Begea et al. 2009 ). Volatile and non-volatile compounds interacting in this process already exist or form in the grape, and depend on the processes employed in primary and secondary fermentation (Parley et 
MATERIALS AND METHODS
Must made of Mucat Ottonel grapes from Gârbova, Sebeș-Apold Vineyard, harvested in 2016, fermented using microvinification with 12 selected yeast strains, isolated in the Microbiology Laboratory from indigenous strains, coded as follows: S1, S2, S3, S4, S5, S6, S7, S8, S9, S10, S11, S12. The 12 samples underwent alcoholic fermentation under identical maceration, temperature and time conditions (12 hours, 18⁰C, 15 days). We quantified free volatile terpene flavours (FVT) and bound precursor terpene flavours (BPT) from the resulting wines, using the spectrophotometric method described by Târdea, 2007, using a CECIL 1021 UV-VIS spectrophotometer . The concentration of FVT and BPT was calculated with the formula:
, where: a=concentration of linalool read on the calibration curve (µg/L) b=volume of distillate used (mL) c=volume of wine used for distillation (mL) d=volume of distillate used for spectrophotometric measurements.
RESULTS AND DISCUSSIONS
Wines resulting from the fermentation of must made of Muscat Ottonel grapes using the 12 yeast strains contain significant amounts of free volatile terpene flavours (FVT) and bound precursor terpene flavours (BPT). As shown in Figure 1 , we recorded values between a minimum of 376.99 µg/L when using the strain S11, and a maximum of 943.97 µg/L free volatile terpene flavours when using the strain S6. The most valuable strains led to FVT accumulations of around 800 µg/L. Thus, strain S1 led to an accumulation of 832.23 µg/L, strain S7 to 823.44 µg/L, and strain S4 to 813.87 µg/L. Lower values were recorded when using strains S9, S10, S12 S2, S3, S4, S5, S6, S7, S8, S9, S10, S11,S12) Figure 2 . Evolution of the concentration bound precursor terpene flavours (BPT). under the action of the 12 selected yeast strains (S1, S2, S3, S4, S5, S6, S7, S8, S9, S10, S11,S12)
The amount of bound precursor terpene flavours (BPT) reached a minimum of 445.44 µg/L when using strain S11, and a maximum of 1099.17 µg/L when using strain S6 (Figure 2 
CONCLUSIONS
Using selected yeast strains results in a higher accumulation of terpene compounds, both free or precursor. The highest potential strains were S6, S7, and S8, followed by S1 and S4.
The lowest potential strains were S11 and S12, with values even half lower than the most valuable.
We also noticed that, out of 12 strains, only three are highly recommendable for the fermentation process, four are moderately recommendable, while the others can be used as strains whose properties can be improved through biotechnological methods.
Wine yeast contributes to the accumulation of aromatic compounds in wine, especially volatile and bound terpenes.
